
Dear friends, bonsoir! 

 

Today’s event is called “Good France – Goût de France”, a play on 

word you will understand. If not, the French host at your table can 

explain it to you! 

 

Good France is becoming an annual celebration: for the second year, 

on the same day, a French dinner is served on 5 continents to 

celebrate gastronomy and culinary traditions, and of course the 

pleasure of being together. South Africa is playing a  leading role on 

the continent : 8 restaurants served a French dinner last night in 4 

different provinces, your presence tonight confirms your friendship 

with France and your love of French food. 

 

Tonight we take you on a culinary adventure through France to 

discover flavours and traditional dishes from various French regions.  

During dinner we will go on a French journey with images offering a 

view ofthe diversity of our landscapes, people, and traditions. 

 

I am very honoured and happy to have so many South African friends 

present here tonight. All protocol observed, I would like to mention 

one, I hope the rest of you won’t be jealous. His name has become 

well-known all over South Africa, all over France and all over the 

world thanks to what he himself calls the “Oscars of cuisine” : Jan-

Hendrik van der Westhuizen has been awarded “une étoile”, a one-

star distinction by the 2016 Michelin Guide for his work in Nice, at his 

restaurant JAN. Let’s please give him a round of applause. I’m very 



happy to have him with us tonight – (in Afrikaans: baie welkom). He 

will tell you more about his French affair later in the evening! 

 

 

Let me also take time to thank our generous sponsors: 

 

- Le Creuset: Le Creuset began producing its first porcelain 

enameled cast iron cookware in 1925 from its foundry in 

Fresnoy le Grand, France. It is from this base that Le Creuset 

continues to produce its world famous cast iron cookware. In 

1988, Le Creuset was bought by its current President, Paul van 

Zuydam, a visionary entrepreneur from  South Africa, who 

transformed the company into a world-leading representative 

of “made-in-France” industrial excellence. 

Thank you to Le Creuset for providing us with such nice 

cookware for this dinner, and for offering our guests a surprise 

later on. 

 

- Martell and Mumm is another symbol of French excellence. I’m 

sure you have all heard of Mumm Champagne and Martell 

Cognac. You will learn more about these two in due course 

tonight. 

 

- I want to thank as well the Karoo Development Foundation for 

providing certified Karoo Lamb for the dinner. The Karoo Lamb 

is one of the three SA regognised Geographical Indications with 

Honey Bush and Rooïbos. Mariette Crafford will tell you more. 

  



 

- The French Market: thank you to The French Market and 

Suzanne Himely, who is here tonight, for providing us with 

excellent French cheese – although our guests will be the judge 

of that! ! Suzanne’s cheeses can be found in Johannesburg and 

Cape Town. 

 

- Penguin Random House South Africa: thank you for preparing a 

very nice gift for our guests, who can become French chefs in 

their own right, inspired by Jan-Hendrik ! 

 

- The Prue Leith Chefs Academy, the JHB Culinary & Pastry School 

and the Capital Hotel School, in attendance tonight, who sent 

us their brightest young Chefs. Michelle, Aneesah and Maxine 

are currently busy in the kitchen preparing us 3 desserts for 

tonight. Can’t wait to taste what you have in store for us! 

 

 

I would also like to thank the 8 chefs who prepared French dinners in 

their restaurants last night all over South Africa. And, last but not 

least, Jacaranda FM and Metro FM for allowing us to share the Good 

France experience will their listeners! 

 

To you all, I wish a very pleasant evening. Please enjoy this evening 

with us, share a picture or two on Twitter: @FrenchEmbassyZA, 

#GoodFrance ! 


